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(54) THE PROCESS FOR PREPARING CONTINUOUSLY OLIGOSACCHARIDE AND 

WATER-SOLUBLE DIETARY FIBER BY EXTRUSION 
(57) ABSTRACTS 

dietarx liber from saccharide b\ unifxing \arious unit process including mixing, pressurizing, 
molding. dr\ing and .sterilizing to extrusion process, on ha\ ing heating effect b\ .short time and 
hiiih-tempei-ature treatment, high-pressure and strong shearing strength. Irom the process tor 
continuous preparation of oligosaccharide or dietary fiber by extrusion process in the present 
invention, saccharide and reaction promoter are injected using vacuum-injection device under 
condition which was in barrel pail with length diameter ratio to 20-40. temperature 150-300V. and 
process condition required in polymerization of saccharide by having remaining time of 1 20 - 1 200sec 
in ivK-tur f Vi > n 1 kecpimj ratio of in\ ersc-d irect cd <crew in ?n 80°. nf T « M :i f screw and remaining 



invention, w makes pv-ssihie h prepare rapulb and c v-ntinih hi- 1> oi ig« '\k "v. 1 laride and dietaty liber b\ 
simphf\ inn ol process \ov preparation oligosaccharide and dietarv tiller Irom saccharide and 
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1 V-S-s* -J-g-**}^ aj^jj. ^oi^ -1(L/D)7> 20 ^1 40o|^ <*n^ 
(reverse screw element)^ &.a+ *j©)*l 20 80%-g- *V*1 14-7H 

2 Ml V°fl 2i*M. c <H?-fer it* ^ s.^ ^- -T-^-l- *H-*Hr 

3 Hl^H oicH^, ^HM- *M-*3!>1<fe. 98 : 2 01*1 99. 5 : 0.57> s\±*r 

4 HlV°fl 2i«H^. *HM *UM*H 120 41*1 1200i°J-§: *Kr ^ ^--g-^ 

*la«M. 

5 MllH °J-*S>-|- £^*r 150 300^* -M^i *3jsl^ H ^-$->tf ^ol^-fM <*^r 
6. Ml^H SZ<H>H. ^-*r*°J*- *«J§-«>^ (vent barrel) £ °]**V^ 3* «ii "A *r-&-<^ 

8. Ml^ Mi£^ -i-ejJL^. 



